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OUR OLIVE OIL IS MADE FROM OUR OWN OLIVE TREES,
WITH NO ADDITIVES AND NO BLENDING WITH OTHER
OILS. IT IS AN EXTRA-VIRGIN OLIVE OIL OBTAINED SOLELY
THROUGH MECHANICAL PROCESSES. IT UNDERGOES NO

CHEMICAL TREATMENT OR REFINING.

I_a'nnes AROMATIC PROFILE: INTENSE FRUIT NOTES, FRESH

ert

OCCITANIE
HINTS OF CUT GRASS, ARTICHOKE, AND TOUCHES OF

SUD 1

HUILE D’OLIVE

CITRUS.

BITTERNESS AND SPICE: MODERATE BITTERNESS

BALANCED BY A PEPPERY FINISH, OFFERING

REMARKABLE DEPTH AND COMPLEXITY.
PICHOLINE
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‘ TEXTURE: SMOOTH AND FLUID.

PAIRINGS: PERFECT WITH BURRATA AND HEIRLOOM
TOMATOES, SCALLOP CARPACCIO, GRILLED SEA BASS,

THYME-ROASTED CHICKEN, OR A LEMON CHICKPEA SALAD.
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	La Picholine
	Our olive oil is made from our own olive trees, with no additives and no blending with other oils. It is an extra‑virgin olive oil obtained solely through mechanical processes. It undergoes no chemical treatment or refining.
	Aromatic profile: intense fruit notes, fresh hints of cut grass, artichoke, and touches of citrus.
	Bitterness and spice: moderate bitterness balanced by a peppery finish, offering remarkable depth and complexity.
	Texture: smooth and fluid.
	Pairings: Perfect with burrata and heirloom tomatoes, scallop carpaccio, grilled sea bass, thyme-roasted chicken, or a lemon chickpea salad.



